










































































































































KitchenAid      
Microwave 
Canisters 
White Sponge Bucket 
Counters 
Top of Stove 
Inside and Around Stove 
Floor 
Baseboards 
Cupboards 
Inside Handle Pulls 
Sink 
Under Sink 
Plate Cupboard 
Silverware Drawer 
Small Utensil Drawer 
Pan Cupboard 
4 Drawers Next to stove 
Blenders  
Floor Mat 
Table  
Chairs  
 
 
 
 
 
 
 
 
 
 
 
 
 



Names:                                                                                                                                                                                                       
A-1  Period 

FILL SINK WITH HOT SOAPY WATER 
 

IF THERE IS SOMETHING YOU DON’T HAVE CHECK WITH MS. ROCK.  IF YOU HAVE TWO OF SOMETHING, BRING 
THE EXTRA UP FRONT! 
             INSIDE OF OVEN  Wipe out the inside of the oven with a wet rag.  NO GREEN SCRUBBIES OR  
 SOAP!!!!!!!!!!!!!!!! 
             DRIP PANS  Wash drip pans in hot, soapy water until they look new.  If there is cooked on food,  

use a pan scraper to scrape it off.   
             STOVE TOPS  Wipe off the tops of stoves, have Ms. Rock spray down the clock part.  It should  

be clean with no grease smudges. 
            BEHIND OVENS & FLOOR  Pull out ovens and sweep.  Wash the floor under the stove.  It should  

feel smooth. 
           CUPBOARD BETWEEN STOVE & CUPBOARDS  Pull out the stove and wash the cupboard next to the stove.  Ask 

Ms. Rock to spray it with cleaner, THEN LET IT SIT FOR 5 MINUTES.  Use a pan scraper to scrape off stuck on 
food.  IT SHOULD FEEL SMOOTH (NOT STICKY), CLEAN & DRY TO THE TOUCH.  (Another period will scrub 
the floor.) 

           SIDES & FRONT OF STOVE  Wash down all 3 sides of the stove (NOT THE BACK).  Get off any caked on dirt and 
streaks.  Ask Ms. Rock to spray it with cleaner.  LET IT SIT FOR 5 MINUTES BEFORE CLEANING.   

            DRAWER UNDER STOVE  Wash out inside of drawer.  Wash the broiler pan too.   
There should be the following in that drawer: 
          Broiler Pan               12 or 24 cup Metal Mini Muffin Pan 
          2 Cooling Racks    ____  12 cup Metal Muffin Pan 
          Check off with Teacher 
 
Names:                                                                                                                                                                                                       

A-2  Period 
FILL SINK WITH HOT SOAPY WATER 

IF THERE IS SOMETHING YOU DON’T HAVE CHECK WITH MS. ROCK.  IF YOU HAVE TWO OF SOMETHING, BRING 
THE EXTRA UP FRONT! 
           Peel Stickers Peel off all stickers labels from drawers and cupboards.  Make sure there is no tape left anywhere. 
           4 DRAWERS NEXT TO OVEN   Take out and WASH the items in the 4 drawers next to the oven.  Wipe out 
drawers and put everything back neatly.  Have Ms. Rock check before putting anything back. 
Hotpad Drawer(top drawer next to oven): 



            6 Cloth Clean Hot Pads            3 Plastic Hot Pads (1 square flat, 1 mitt, and 1 gripper) 
            Strainer    
Mixing Center (2nd drawer down next to the oven): 
            1 cup Measuring Scoop              Liquid Measuring Cup 
            ½  cup Measuring Scoop              1/4, 1 /2, 1 teaspoon and 1 Tablespoon  (metal) 
            2 Adjustable, Plastic Meas. Spoons            Small & Large Sticky Measuring Cup 
            1 Plastic or Glass Bowl with Lid             3 Nested Stainless Steel Bowls  
            4 Plastic Nested Measuring Cups (1 cup, ½ cup, 1/3 cup, 1/4 cup)  
Supply Center (3rd drawer down next to the oven): 
            Large Cutting Board              Supply Tray 
            Small Cutting Board  
Apron Drawer (bottom drawer next to oven) 

           6 Folded Aprons              Kitchen Aid Mixing Attachments (Whisk, Flat Beater, Dough Hook) 
          Check off with Teacher 

Names:                                                                                                                                                               
A-3 Period 

FILL SINK WITH HOT SOAPY WATER 
IF THERE IS SOMETHING YOU DON’T HAVE CHECK WITH MS. ROCK.  IF YOU HAVE TWO OF SOMETHING, BRING 

THE EXTRA UP FRONT! 
             BLENDERS   Take blender pitcher apart and wash each piece thoroughly until glass looks new.   Wipe down the  

motor part & cord.  Wrap cord around motor.  Leave pitcher apart. 
             CANISTERS  Empty contents of containers in large containers up front.  Scrub out the containers and the lids.  Use 

your scrub brush with HOT, SOAPY water to clean out the creases.  DRY THEM SO NOT ONE DROPLET OF 
WATER REMAINS.   

             KITCHEN-AID MIXER  Wash kitchen-aid mixer and bowl THOROUGHLY.  Get food out of every little crevice.  It’s 
easier to get the tight spots if you wrap a wet rag around a butterknife.  I’M EXTRA PICKY ABOUT THIS.  IT WILL 
BE THE HARDEST ITEM TO CLEAN.  YOU WILL PROBABLY HAVE TO RE-CLEAN A FEW TIMES. 

             COOKIE SHEETS Using steel wool, scrub large and small cookie sheets until there are not stains and they look  
 new. 
           RED SILICONE BAKING MATS Using scrub brush, scrub mats until clean AND NOT greasy feeling. There may be 

some stains. 
            Wipe cord on kitchen-aid until it is white and clean.  Wrap it around the kitchen-aid AFTER getting it checked off. 
     
          Check off with Teacher 
 
Names:                                                                                                                                                                                                       
 

A-4 Period 
FILL SINK WITH HOT SOAPY WATER 

IF THERE IS SOMETHING YOU DON’T HAVE CHECK WITH MS. ROCK.  IF YOU HAVE TWO OF SOMETHING, BRING 
THE EXTRA UP FRONT! I will check you off on each job.    



            MICROWAVE GLASS TURNTABLE  CAREFULLY take out glass turntable from microwave and wash in hot soapy 
water. 

            INSIDE OF MICROWAVE  Have Teacher spray the inside of the microwave. Let the cleaner sit for 5 minutes to 
loosen grease.  Wash out the inside of microwave until it feels smooth to touch and smells clean.  DO NOT USE 
GREEN SCRUB SPONGE OR ANYTHING ABRASIVE. 

             OUTSIDE OF MICROWAVE  Wipe down the outside of microwave-ALL SIDES with wet soapy dishcloth. 
             COUNTER UNDER MICROWAVE  Move microwave and wash counter underneath. 
             SILVERWARE DRAWER  Take  tray out and wipe out the drawer.  There should be no crumbs.  Wash the  

silverware and dry it.  Be sure you have all the pieces listed below.  Have Ms. Rock check everything before  
putting it back in the Silverware Drawer: YOUR KITCHEN SHOULD HAVE JUST ONE PATTERN OF 
SILVERWARE. 

                  4-6 Butterknives (not sharp)                  4-6 Salad Forks  
                 4-6 Teaspoons                   4-6 Large Spoons   

                  4-6 Dinner Forks                    1 Small Paring Knife(Sharp)    
            CUPBOARD AND DRAWER PULLS   Wipe out each drawer and handle pull.  You may need to take a butter knife 

and wrap it with a wet rag to get into the crevices.  There should be no evidence of food or fingerprints anywhere 
around handle pull. 

              CUPBOARDS    Wash outside of cupboards thoroughly with soapy water.  Next rinse with clean water and dry.  .  
They should look and feel smooth and clean.  You will have to scrub extra hard around the handles of cupboards to 
get off the caked on dirt.       

          Check off with Teacher 
Names:                                                                                                    
                                                                                                                                             

B-2 Period 
FILL SINK WITH HOT SOAPY WATER 

IF THERE IS SOMETHING YOU DON’T HAVE CHECK WITH MRS. McCord.  IF YOU HAVE TWO OF SOMETHING, 
BRING THE EXTRA UP FRONT! 

            FLOOR MAT  Wash the mat in your kitchen until it looks like new. 
             PLATE CUPBOARD  Wipe out the plate cupboard and leave NO CRUMBS!!!!  
             PLATES  Wash plates and cups thoroughly. 
 The following should be in the plate cupboard. 
              6-12 Plates (only 1 OR 2 patterns)               6 Clear Plastic Cups 
              6-12 Bowls                  4 Glass Supply Bowls 
              Pitcher with lid                  Salt & Pepper Shakers 
              5 Large Green Cups    _____   4 small plastic supply bowls 
             Have Teacher check off plates and cupboard before putting dishes away. 

If you have extra cups or dishes, bring them up front.  YOU NEED TO HAVE JUST ONE OR TWO PLATE 
PATTERNS. 

              SMALL UTENSIL DRAWER  Pull out and clean the small utensil drawer.  Wipe it out.  Make sure there is not  
 even enough of a crumb for an ANT.   Wash the white containers that hold the utensils.    
             Get the needed equipment and organize the drawer.  Remember if you have two of something, bring the extra up 

front and if you’re missing something check up front. 
Small Utensil Drawer Checklist: 
          Wooden Spoon             Large Flat Edge Spatula             Metal Turner 
          Tongs              Cookie Dropper              Mini Flat Edge Spatula     
          Vegetable Peeler             Pastry Blender                               Medium Metal Scooper 
          Large Black Plastic Turner            Pizza Cutter                               Small Metal Scooper 
          Small Black Plastic Turner             Rolling Pin              Egg Separator/Whisk 
          Metal  Whisk             Grater               Black Plastic Spoon 
          Rubber Scraper             Plastic Whisk              Mini Flat Edge Spatula 
          Pastry Brush             Wooden Turner               
          Slotted Spatula for Deep Frying      



 
           Check off Teacher  
 
Names:                                                                                                                                                           
                                                                                                                                                                            
 

B-3  Period 
FILL SINK WITH HOT SOAPY WATER 

IF THERE IS SOMETHING YOU DON’T HAVE CHECK WITH MS. ROCK.  IF YOU HAVE TWO OF SOMETHING, BRING 
THE EXTRA UP FRONT! 

             PANS  Take out all pans and wash them thoroughly.  DO NOT PUT THEM BACK UNTIL MS. ROCK HAS  
CHECKED THEM OFF!!!!!!!!!!!!!!!!  YOU MAY NEED A STEEL SCRUBBER TO CLEAN BAKED ON FOOD. 

            Have Ms. Rock check pans and cupboard BEFORE PUTTING ANYTHING IN IT.  If you have something extra, bring 
it up front.  If you need something come up front to get it.  

Pots & Pans Cupboard Checklist: 
 Top Shelf: 
           Glass Pie Plate                Round Glass Plate (Scalloped Edge) 
           2 Small Glass Casserole Dishes              Square Glass Baking Dish 
           Blue or Red Plastic Microwave Bundt Pan           Glass Rectangle Casserole Dish  
           Plastic Red 24 cup Mini Muffin Pan          Plastic Red 12 cup Muffin Pan  
 Bottom Shelf: 
           Pizza Stone Rack             Round Cake Pan 
           Non-Stick Skillet             Regular Skillet with Lid 
           Bread Loaf Pan             Small Pot with Lid 

          Large Pot with Lid   
          UNDER THE SINK Wash out underneath the sink and wash the dustpan. The floor should feel smooth and not soapy 

or sticky.Have Ms. Rock check it before putting stuff back. 
The following should be under the sink: 
          Dustpan 
          Any extra sink plugs. 
           Check off with Teacher   
 
Names:                                                                                                                                                             
                                                                                                                  

B-4 Period 
FILL SINK WITH HOT SOAPY WATER 

IF THERE IS SOMETHING YOU DON’T HAVE CHECK WITH MS. ROCK.  IF YOU HAVE TWO OF SOMETHING, BRING 
THE EXTRA UP FRONT! 

              CUPBOARDS    Wash and dry outside of cupboards thoroughly.  Have Ms. Rock spray them with cleaner, let them 
sit for 5 minutes then wash with a rag rinsed in HOT water.  They should look and feel smooth and clean.  You will 
have to scrub extra hard around the handles of cupboards to get off the caked on dirt.  

             SINKS  Rinse sinks with hot water.  Sprinkle powdered cleanser all over.  Then scrub with green side of 
sponge.  Be sure the sponge is wet.  Scrub with HOT water or they don’t come clean.  All gray streak marks 
should be gone.   It should look white when done.   

             WALL ABOVE FAUCET  Scrub the wall above the faucet and remove all the food.  
             FAUCET  Scrub around faucet area AND behind faucet until it shines like a mirror. 
             FLOOR  Wash the floor in your kitchen and dry it well. 
              CUPBOARDS   Wash and dry outside of cupboards thoroughly.  I will spray them with a cleaner.  Let the cleaner 

soak for 5 minutes.  USE A RAG THAT HAS HOT WATER ON IT TO WIPE OFF THE CLEANER, otherwise it 
streaks and you will just keep having to re-do it.  They should look and feel smooth and clean.  You will have to 
scrub extra hard around the handles of cupboards to get off the caked on dirt. 

             COUNTERS   Wash counters, UNDER EVERYTHING.  There shouldn’t be a speck of food or dirt anywhere.   



             ROUND BRUSH DRAINER  Take round brush drainer apart and wash thoroughly   
 

 
            TABLE & CHAIRS  Wash off table and 5 chairs.  Chairs will have to be scrubbed with green sponge to get off dirt.  

All dark marks need to be scrubbed away.  Place the chairs stacked in your kitchen.   
           Check off with Teacher 
 
 
 
     
 
 
 
 
 
  
 



Name:___________________________________ Unit#_____Per.________ 
Name:___________________________Name:____________________________ 
Name:___________________________Name:____________________________ 
 

Cleaning Day ☺ 

_____ Wash out the inside, and outside of the microwave until spotless. 

_____ Clean the turntable/plate in the microwave. 

_____ Wash all the counters, including underneath all equipments (move it). (last) 

_____ Take out all dishes and wash with hot soapy water. 

_____ Dry all dishes completely. 

_____ Take out all equipment and wash with hot soapy water. 

_____ Wipe out all cabinets and drawers (when everything’s out of it). 

_____ Clean the entire outside of the cabinets and walls. 

_____ Wipe off the entire Kitchen Aid and clean all attachments and bowls. 

_____ Wipe off the entire Cuisinart Ice Cream Maker and clean all attachments & bowls. 

_____ Clean stove top – No cleaners, water only! 

_____ Clean inside the oven – ABSOLUTELY NO CLEANERS! 

_____ Clean the entire outside of the oven (sometimes the little knobs may be removed). 

_____ Wash sink. 

_____ Replace all clean dishes and equipment to the appropriate place (using the labels 

as a guide). 

_____ At the end of the year, empty all contents from the staples containers (Flour, 

sugar, brown sugar) into the garbage, and wash the containers thoroughly.   

_____ Stack clean staples containers inside each other. (Put smaller containers in larger) 

_____ Bring all extra items to the supply table. 

_____ Clean the tile dividers (behind stoves). 

_____ Wash all the counters, including underneath all equipment (move it).  

_____ CAREFULLY slide the oven out (do not ruin any of the electrical plugs, or gas 

lines) and sweep and mop under the ovens. 

_____ Sweep the floor. 

_____ Mop the floor. 

*I must sign you off on each item. 



Name ____________________________   Date __________     Page ________ 

Hand Washing 

List the steps to washing your hands 

1.  Use ________ running water 

2.  Apply __________. 

3.  Wash vigorously for at least ___________ seconds 

4.  Rinse away the __________ and the germs. 

5. ________ with hot air dryer or single use towels (in public restrooms) 

The best defense against the spread of infection is  _____________________ 

Wash your hands before you: 

1.     2.   

Wash your hands after you:  

1.     2.  

3.     4.     
 
Remember that __________________ and ________________ are just as essential as using soap. 

Doing Dishes  
 

For family health, it is important to wash dishes because _____________ grow on dishes or utensils 
that have not been cleaned thoroughly. 
 
Supplies Needed:   Dish ________, Scouring ________, Dish ___________, Drying 
______________. 
 
Getting __________________________ 
____________ dishes first of any extra food into the garbage. 
_________ extra dirty dishes in hot water right after use 



 

# 1 –_______ the Sink with ________ _____________ water.    

Add the soap while the water is running.  Use the hottest water  

your hands can tolerate because you want to get rid of germs and clean up quickly.  

# 2 – Wash the ____________________  

Wash, using a washcloth and/or scouring pad when necessary.  Wash from the least ___________ to 

the most ___________.   

**ALERT:  Change the water if _____________________________________________. 

 

Dishes should be washed in this order: 

1. Glasses  4.       

2.                            5.    

3.         

# 3– ____________ the Dishes 

What are two reasons that you want to rinse with the hottest water available. 

 1- 

           2- 

 

#4 –__________ the dishes and _____________________ 

Dry using a clean dish towel and carefully replace the dishes where they belong.  

Clean Up 

What are some things that you should also remember to clean after doing the dishes- 

Dirty dishcloths and towels go where? ________________ 

Garbage goes where? ____________________ 

Check the stove to make sure it is turned _____. 

Wipe out the _________ and leave it dry. 

_____________ the floor.  Mop if needed. 

The dustpan is located in the cupboard under the ________.  

Wipe out the _________ and outside of  the __________________. 

Wipe down the _______________ and  ________________ and faucet. 

Checking Off 

Leave soapy water in sink __________ teacher checks you off. 

Leave the ____________ in your kitchen until the teacher checks you off. 

If you leave without checking off you will get _______ points for the cooking lab. 

 



Name: _____________________________________  Period: __________________ 
 

 
Cleaning the Kitchen Lab Quiz  

 
 
True/False: Read the statement and write in TRUE or FALSE for the answer. 
 
_____________ 1. To clean the blender, unscrew the bottom and wash each piece in hot soapy water,  

rinse and dry and let teacher put it back together. 
_____________ 2.  Leave water in sink for the next class period. 
_____________ 3.  After the teacher checks you off let the water out of your sink, rinse it out and empty  

food trap into garbage. 
_____________ 4.  The best way to wash the microwave is to place a bowl of water in it, heat water to  

boiling and let sit to loosen up food for 10 minutes. Then wash out with a warm  
soapy dishcloth. 

_____________ 5.  Put the Kitchen-Aid mixer attachments back in the bottom drawer after cleaning them. 
_____________ 6.  Leave the Kitchen-Aid mixer attachment on the machine for the next class period. 
_____________ 7.  Cool water is best for rinsing powder cleanser out of the sink. 
_____________ 8.  If you spill on the floor use a clean dishtowel to wipe up the spill. 
_____________ 9.  If you spill on the floor use a dirty dishtowel from the dirty basket to wipe up the spill. 
_____________ 10.  Hot water is best for rinsing dishes. 
_____________ 11.  When you’re done cooking in a pot or pan, put it in the dishwater to soak. 
_____________ 12.  When you’re done cooking in a pot or pan, let the food cool in pan before washing it. 
_____________ 13.  When you’re done using the blender wipe down the motor part with hot, soapy water. 
_____________ 14.  When you’re done using the blender don’t worry about the motor part, we’ll clean it at  

the end of the semester. 
_____________ 15.  Cold water kills germs, cuts through grease, and rinses soap off dishes faster. 
_____________ 16.  Hot water kills germs, cuts through grease, and rinses soap off dishes faster. 
_____________ 17.  Use dishsoap to wash your hands. 
_____________ 18.  Use handsoap to wash your hands. 
_____________ 19.  Use handsoap to wash the dishes. 
_____________ 20.  To wash stovetop put soap & water on the scrub brush and scrub stovetop, then rinse & dry  

until there are not streaks. 
_____________ 21.  The glare of light shows lots of missed spots you didn’t clean. 
_____________ 22.  The glare of light hides missed spots you didn’t clean. 
_____________ 23.  If you use an all-purpose cleaner like 409, wipe it down with a clean towel. 
_____________ 24.  If you use an all-purpose cleaner like 409, wipe it down with a dishcloth dipped in water. 
_____________ 25.  If water is left in a sponge it will grow bacteria.  
_____________ 26.  Rinse out a sponge and get as much water out of it to prevent the growth of bacteria. 
_____________ 27.  Close all 4 corners of the all the canisters and then wipe them down. 
_____________ 28.  Pull sticky measuring cup apart and wash and dry each piece to clean it. 
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